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ABSTRACT 


The enzymatic method for determination of cholesterol in blood serum was modified to be suitable for 
determination of cholesterol in milk. Milk samples (0.2 g) are saponified directly (with out extraction of fat) in 
capped tubes with ( 0.5) Mmethanolic KOH solution by heating for 15 min at80°C. After cooling with tap water 
,„1ml of distilled water was added to the mixtures shaked well for 10 seconds, and the unsaponifiable fractions were 
extracted with Š5ml hexane.The reaction was carried out by using 0.25ml of hexane layer after evaporating the 
hexane at 37°C,mixed for 10 minute with 1ml of enzymatic kit supplied by Spinreact co. [ cholesterol esterase(CE), 
cholesterol peroxidase, cholesterol oxidase(COD)] Ûthe concentration determined by using spectrophotometer at 
550nm and compare with standard solution at concentration 200mg/100ml. The arithmetic mean of cholesterol 
content for skim milk, half cream milk, and the whole milk were found(1.29 ±0.01,5.30±0.03and12.19±0.04) 
mgm/100 ml respectively. The precision was 99.89%. The method has been successfully applied to quantitate 


cholesterol in a variety of milk . 
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الامتصاصية للعينة × وزن العينة 


ملغم کولسترول/100 مل عينة= 


الامتصاصية للمحلول القياسي ×0.2 
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كمية الكولسترول المضافة(ملغما100مل) الى الحليب الكامل الدسم 
OLY [ROEL AF! SEA DPF yYaff ¥ DFT !ot 3E df yÃeR AFF +E Lin pizf. 1 YT‏ +. 


(%3) PEF ya Y BDA Gf YAR Hf LEE daffekz BA yağ ¥ dof Ö5afRAE ÛPR Ûf+p.2 yÃfn 


1. 
نسبة الكولسترول ملغم/100مل 
حلیب کامل | حلیب کامل %3 | حلیب کامل %3 | حلیب کامل %3 | حلیب کامل %3 | حلیب کامل 
3 دهن | دهن+10ملغم | دهن+20ملغم | دهن+30ملغم | دهن+40ملغم %3 
کولسترول کولسترول کولسترول کولسترول دهن +50ملغم 
کولسترول 
13.0 22.65 32.0 42.72 52.0 62.37 
12.77 22.98 32.58 42.61 52.3 61.97 
12.88 22.58 32.417 42.64 52.3 62.07 
12.0 22.6 32.40 42.94 52.03 62.04 
13.10 22.88 32.0 42.84 52.0 62.15 
12.77 22.68 32.0 42.54 52.21 62.27 
12.88* 22175 32.57* 42.69* 52.20* 62.14* 


* المعدل لكل ستة مكررات 
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YODK GK Ö5YACR !AFf KE Kafp || !RÎ ZACH 
UT AQZ \REKIGA Nf ydEfA NP 2 T WA aagf 
+ 1.29 Oùùùt ff 2 feuùùollif + OR ù ùùotf 


جدول 3 . قيم الكولسترول في عينات الحليب الفرز والنصف دسم والحليب كامل. * 


نوع الحليب ارط الشاي ب 
الانحراف القياسي 

حلیب فرز %0.20 دهن 0.01±1.29 

حلیب نصف دسم %1.50 دهن ±5.30+0.03 

حلیب کامل الدسم %3.00 دهن 0.044±12.19 

قيمة اقل فرق معنوي (80]) | 0.759 


* مدل معدل تة مكررات 
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Lf IESE LAARR Lj %5 @P +RpLKOfA F1 feff 
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